An Electric Grill 

This invention relates to an electric grill, and in particular such an electric grill capable 
of smoking the food when grilling. 



Background of the Invention 
There are in existence a large variety of electric grills. For example. US Patent No. 
5,970,858 to Toehm et al. discloses an electric grill having a grill plate with ribs for holding 
the foodstuffs from sliding downwardly across the cooking surface, a marinade cup for 
containing marinade, and indentations along a perimeter fence for receiving skewers. The 
contents of Toehm et al are hereby incorporated herein for reference. 

Such conventional electric grills cannot perform smoking function during operation, 
especially if used indoor, as such will cause the indoor environment to be filled with smoke. 
In addition, the parts of the electric grill cannot be cleaned easily after use, because of the 
accumulation of grease. 

It is thus an object of the present invention to provide an electric grill in which the 
aforesaid shortcomings are mitigated, or at least to provide a usefiil alternative to the public. 

It is a further object of the present invention to provide an electric grill capable of 
smoking the food being grilled. 

It is a yet further object of the present invention to provide an electric grill in which the 
smoking function can be activated or deactivated easily. 

It is a still further object of the present invention to provide an electric grill which can be 
easily cleaned. 

Such and other objects of the present invention will become apparent in the ensuing 
discussion. 

Sununarv of the Invention 
According to the present invention, there is provided an electric grill including a body 
member supporting a grill plate for cooking food; a container adapted to contain smoking 



element; and a first heating member adapted 'to heat up the smoking element in said container 
for producing smoke for smoking the food cooked by said grill plate. 

Rriftf Description nf the Drawings 
A preferred embodiment of the present invention will now be described, by way of 
example only, with reference to the accompanying drawings, in which: 
Fig. 1 is an exploded view of an electric grill according to the present invention; and 
Fig. 2 is a vertical cross-sectional view of the electric grill shown in Fig. 1. 

Detailed Des cri ption of th e Preferred Embodiment 
An exemplary electric grill according to a preferred embodiment of the present invention 
is shown in Figs. 1 and 2, and generally designated as 10. The electric grill 10 includes a 
body 12 for housing various electrical and electronic components, controllable by operation 
of a knob 11 and switches 13 of a control panel 14. A grease catch 19 is detachably secured 
with the body 12 for catching grease generated during griUing. 

Contained in a top-open housing 15 in the body 12 is a fan 16. The top of the housing 
15 is closed by a removable non-woven fabric (not shown) capable of capturing oil. 
Positioned on the housing 15 is a heat source 18, which may be an electric resistance beatable 
upon passing of electricity, or an infra-red heater adapted to emit infra-red radiation. An 
imier liner 20 is releasably engageable with a peripheral edge 22 of the body 12. Provided 
in the grill 10 are two electric resistive wires 24. The wires 24 may be caused to heat up 
upon passing of elecfricity, for heating a grill plate 26 positioned above the wires 24. A 
metal lid 28 with a glass window is releasably engageable with the body 12 to cover the grill 
10. ^ particular, a cavity 30 is formed between the grill plate 26 and the lid 28 when the lid 
28 is engaged with the body 12 of the grill 10. 

The grill plate 26, which is detachably placed on the inner liner 20, has a central 
upwardly extending hollow portion 32 for detachably supporting a container 34 for 
containing such smoking elements as processed and synthesized wood chips, smoke pellets, 
and the like 36 which can give out smoke when heated, e.g. up to 200 °C to 250°C, for 
smoking the food. For regulating the amount of smoke given out by the wood chips or 
smoke pellets 36, a perforated plate 38 is provided to releasably cover the top open end of the 
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contained i„i.™. be heated up by *ehea. source ,S. « ^''-'^ ^'^ ^ ""'^ * 
peripheral surface of *e portton 32 are a riumber of hoies 40. allowing a„ ,n U.e cav.y 
which is filled with smoke particles to pass through. 

During operation, flt. griU .0 nu>y be uaed as a convention^ grill with no smoking 
ft.„ction, in which case the hea, source .8 wiU not be activated, and only one or boUr oHhe 
electric resistive wir. 24 will be activated to hea. up the griU plate 26 for gnllmg food 

supported on the plate 26. 

,f smoking of ti,e food is rcuired, wood chips or smoke pellets 36 are put into fte 
container 34 and the heat source 18 then activated for heating up the container 34 and the 
wood chips or smoke pellets 36 up to the required temperature for generating smoke^ to 
order to pr^ent smoke ftom fllUng the indoor environment in which tite ^11 10 .s used, Ure 
„d 28 is detachably engaged with the body 12 to cover the grrll plate 26. Tbe fan .6 ,s then 
activated to gene^e air circulation in the ^11 10. h, particular, when the fan 16 ,s activate^ 
Loke-filled and grease-filled air is drawn l^mthecavity 30 between .helid8an«^^^^ 

Plate 26 fluough tite holes 40 (in a>e dir«tion indicated by the arrows A m Frg 2) mto the 
interior of the body 12. The air so drawn titen passes tiuough the removable non-wov» 
febric (not shown) so ^ the oil/grease carried by it is captured by me fabnc. The a,r ,s 
L cLd to flow back to tire cavity 30 between tire lid 28 and ti,e grill plate 26 ti„ough 
side holes 42 in flte body 12, in tire direction indicated by flie arrows B m F.g. 2. 

Apart ftom being an electtic resistance or an infta-red heater as discussed above, toe 
, heat Jurce IS may also be a halogen Ump of an operating voltage of 120V 230V or 2^V 
depending on the voltage of tite local municipal electricity supply, and wrti, an operating 
power of 300W-500W, depending on tire re,uirement of tite manulactirr^s. An advantage 
of using a light source, e.g. a halogen lamp as discuss^ herein, as tire hea. source 18 ts tira. 
Heat can be supplied and withdrawn nearly instantly Tlrus tire smoking <^2ZX 
,0 controUed more easily. As tite operating temperature of a halogen lamp can be very htgh.rt 

is advisable to provide a stiong and heat-resistan. casing, h, tiris ^^'^^^ 

material for making such a casing may be a glass™ matenal tiaded by 

of Gennany, under titeir tiade mark CERAN®. Such a material has a very h,gh titerma. 



- 4 - 

r n^rfir Thi<; material can transmit heat 
stability and can withstand a temperature of up to 750 C. This matenai 

very efficiently with nearly no heat loss. 

I, be seen that, by way of *e above-mentioned a^ngemen,, smoke grilling of food 
can be perfonned indoor, wittou. fear of filling the indoor environmen, with smoke In 
addition, conventional non-smoke grilling and smoke grilUng of food may be performed by a 
single apparati-s, a. ti.e wish of ti,e us«. In partieular, *e smoking fimction can be eas, y 
activated and deactivated, simply by activating or deactivating the heat source 18. e.g. by 
operating one of ti,e buttons 13. Furthermore, as tite lid 28. griU plate 26, contanrer 4, plate 
38 of the container 34 and tt,e imrer liner 20 are all releasably engaged with each ofter, and 
tt,us with the body 12 of ti>e grill 10, all these pam can be d«ach=d ftom tite body 12 of *e 
grill 10 for titorough cleaning. The remaining part of ti.e grill 10 may also be more 
thoroughly cleaned than existing grills. 

I. should be understood that the above only illustrates an example whereby the preset 
invention may be carried out, and that various modifications and/or alterations may be made 
tiiereto without departing flxjm flie spirit of the invention. 

I, should also be understood tirat various featirres of the invention which are, for brevity, 
described here in ttte context of a single embodiment, may also be provided separately or m 
any appropriate sub-combinations. 



